
Sportsmen know the pleasure of a Cairo? fire and the steamkng fragmnce of Cook- 
ing fish, potatoes and coffee. In recent jTSF.LXS, t-his pleasure Sas been shared Sy 
increasing iTXilbei*S of suburbnites-who t,7?crc to the 07x33 for meals cooked over fire 
pits, Charcoal broilers or open grills. 

Sizziing fish, served r+ -ght from tke fire, is a taste-tempting treat whiCh 
can Se en joyed at the summer camp, on the trail while hunting and fishing, or in 
the famxily~s backyard retreat Q the fire pit. Zome economists of the U. S. Fish 
and ‘.‘V*ildlife Service have developed valua31e tested recipes which m&es it simple. 
‘fi til thi S ir;fom2tion, the men of the family esgeciaJ.Qr are tempted to do the 
cooking. 

Pie most im~ortmt thing to remem3er in cooking fish is that it is too of ten 
overcooked Just enough cooking to eticle tiqe 
bones will ‘leave t’q- 

flesh to be fleked easily from the 
IL 0 fisli moist ,3nd tender, ‘xingi+ng out its delicate flavor. The 

use of aluminum f3il Odds to the ease of outdoor fisk cooking, retaining of fla~~r, -. 
and the complete freedom from c?ish xaslling. 

Two KS recipes, just released, are: 

Fish 3aked in Xi~$n~rn Toil 

2 $xculds fish steaks or fillets 
1 teasO00n salt 
l/8 teaspoon g>ei?per 

5 slices onion 
6 sprigs l;assley 

Divide the fish into serving size pieces ad season with salt 
Yrap individual servings in aluminim foil, sealing eQ;es securely. 
of fish in coals of open fire (not near fl,xnOs). 3rke 20 minutes, 
coals and serve iii foil packages with melted ?xttOr. Serves 6. 

Fis1l 3r0iled OUt-Of-%OTS 

2 pounds 3 sh steeks or fillets 1: tablcq~oox melted Sutter 
1 teaspoon salt or other fat 
l/8 teaspoon pepper Lemon wedges 

SmSOn fish with salt and ;)epper and brush :rith melted tjutter. Arran;;e fish 
in dov.ble ‘Oroiler (old fashioned hinged toaster) and Sroil over bed of live coals 
about G minutes to a side or until fish flaks easily when tested with a fork. 
brush frequently with melted butter. Seixe immediately wi tii lemon wedges. 
Serves 6, 
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